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Introduction
The growth of biotechnology today is remarkable, and its impact on society is irreversible. Studies show the increasing availability of bioproducts derived from plants, animal, and microbial sources. New products with antimicrobial properties can derive from the extracts, and essential oils from plants, organic acids, hormones, polysaccharides, and proteins.
The increased sensibility of the consumers, who demand the application of "smooth technologies" to food preservation to keep the natural features of the products and guarantee their quality reducing the application of chemical preservatives instigates the search for new preservation alternatives to use in food (Zoz et al., 2014; Calo et al., 2015) .
The search for bioactive compounds has been intensified because microorganisms are not resistant to these substances, turning them into safer foods, especially to the toxicological point of view. Even with high concentrations of those substances, they seem not to cause any toxic effect; they can be applied to different products, (Negi, 2012) .
Most of the natural products act altering the permeability and the integrity of the membrane of the bacterial cell. The complexity of the chemical composition of the natural products mirrors the availability of several mechanisms of action of these biological compounds on the bacteria (Bajpai et al., 2012; Nazzaro, 2013) .
Bacteria contamination of foods reduces the shelf life, causes losses to the food industry, and may lead to the development of infections, that may cause death among the consumers.
Among the bacteria that most frequently are involved in epidemics of food-related diseases, we must highlight Staphylococcus aureus and Escherichia coli. S. aureus, a natural element of human skin microbiota is a gram-positive bacteria mainly found in highly processed foods. The gram-negative bacteria E. coli derives from fecal material and contaminated surfaces (Fueyo et al., 2005) . Inadequate practices during the food processing chain allow the multiplication of pathogenic microorganisms, and the possible development of diseases caused by the consumption of contaminated foods (Sousa, 2008) .
The biological activity of natural products can be assessed using different methods. The choice of the method of analysis is crucial to quantify the possible biological activities of natural products. (Sanchéz & Kouznetsov, 2010) .
This study aimed to assess the antibacterial activity of several bioactive compounds on the bacteria E. coli and S. aureus isolated from foods and to compare different methods used in the screening of natural products with potential antibacterial activity.
Materials and Mathods

Natural products
The following bioactive compounds were used in the study: essential oils of organic orange 
Results and Discussion
The agar disc diffusion tests showed This test provides more objective information on the bioactivity of the natural compounds in comparison with disk diffusion, MIC and MBC tests.
Bioactive compounds separated through TLC should migrate to the agar, and the revelation consists of the application of a tetrazolium salt that will indicate the zone of the inhibition halo through the absence of any color (Choma & Grzelak, 2011) (Figure 3) . corroborate those presented by Valgas et al. (2007) . In their study with natural products, the authors compared the bioautographic and the agar diffusion methods, and the results showed no significant differences.
The agar diffusion method and the bioautography are also qualitative tests of antimicrobial activity. However, the agar diffusion method stands out because of its simplicity, low cost and high reproducibility (Ncube, 2008; Das 2010 ).
The ethanolic extract of oregano and lavender oil showed higher activity against the strains of S. aureus, compared to the antibiotic erythromycin. This result highlights the potential applicability of these bioactive products against this pathogen (Table 1) According to the results of the MIC, the essential oils of orange and lavender were inhibiting the growth of microorganisms at the lowest tested concentrations (Table 2) . were required in this study to inhibit the growth of the strains of E. coli we used, in comparison with the study of Krishnan et al. (2014) .
Conclusion
Based on the results obtained we shall conclude that the bioactive compounds evaluated in this study, except hydrolyzed protein from shrimp shell, showed promising biological activity against bacteria isolated from food. 
